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ABSTRACTED- PUB -NO: JP61141863A 
BASIC- ABSTRACT: 

The method includes standing raw edible meat such as animal meat , fowl meat, etc. 
in atmosphere consisting of carbon monoxide gas and if necessary, inert gas for 
bonding carbon monoxide to the haem-pigmen t in raw meat . 

USE /ADVANTAGE - Haem-pigment is bound to the carbon monoxide and is coloured 
vividly. By using inactive gas together with carbon monoxide gas anti-oxidising 
effect can be given and successive anti-oxidis ing process can be omitted. 
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ABSTRACTED- PUB-NO: KR2 00101117 9 A 
BASIC- ABSTRACT: 

NOVELTY - A color changing method of a red-colored fish is provided to change the 
color from red to dark pink by cool-storage in a container filled with ethyl 
alcohol, carbon monoxide and carbon dioxide. 

DETAILED DESCRIPTION - A color changing method of a red-colored fish is performed 
by sealing a red-colored fish in a container filled with more than one gas 
selected from ethyl alcohol, carbon monoxide and carbon dioxide, and by observing 
the color change of the fish with the passage of time. The red-colored fish like 
tuna is sealed with 30-50 vol . % of air based on the volume of the fish and 0.1-0.4 
wt.% of filling gases based on the weight of the fish . The fish filled with gases 
is stored in a refrigerating room at 0-6deg.C and turned over every 6-9 hours. The 
filling gases are ethyl alcohol with degree of purity being 95%, carbon monoxide 
with degree of purity being 99% and carbon dioxide with degree of purity being 
99.95%. The dark pink color of the tuna is unchanged at -18deg.C for 6 months. 
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ABSTRACT : 

PURPOSE: To prevent the discoloration of raw meat of animal and fish, and to keep 
stable scarlet color of the meat , by keeping the meat in a carbon monoxide gas 
atmosphere, thereby bonding the heme pigment in the meat with carbon monoxide , 

CONSTITUTION: Raw edible meat of animal, fish, shellfish, etc., is maintained in 
an atmosphere of carbon monoxide gas or its mixture with an inert gas to bond the 
heme pigment in the raw meat with carbon monoxide . 
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